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“Sesungguhnya perbuatan baik dapat menghapus perbuatan 
buruk” 
(Qs. Hud:114) 
“Jika kamu berbuat baik (berarti) kamu berbuat baik bagi 
dirimu sendiri dan sebaliknya jika kamu berbuat jahat, maka 
kejahatan itu untuk dirimu sendiri pula” 
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memasukinya, sebab kalian tahu kapan pintu itu ditutup” 
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hingga kau lupa betapa pedihnya rasa sakit” 
(Ali Bin Abi Thalib) 
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ABSTRAK 
Yoghurt adalah produk susu fermentasi dengan penambahan starter bakteri asam  
laktat.  Bakteri  yang  berperan  dalam  proses  fermentasi  yoghurt  pada 
umumnya  adalah  Lactobacillus  bulgaricus  dan  Streptococcus  thermophilus. 
Penelitian  ini  bertujuan  untuk  mengetahui  kualitas dan total keasaman pada 
yoghurt sari buah sirsak dengan penambahan gula dan starter yoghurt plain 
menggunakan uji organoleptik dan daya terima masyarakat. Jenis  penelitian  yang 
digunakan  adalah  penelitian  eksperimen  dengan  perlakuan  variasi  konsentrasi 
gula dan variasi starter yoghurt plain. Penelitian ini menggunakan rancangan acak 
lengkap (RAL) menggunakan dua perlakuan yaitu konsentrasi gula dan 
konsentrasi starter yoghurt plain, masing-masing perlakuan terdiri atas tiga 
ulangan. Perlakuan pertama yaitu N1 (gula 7%), N2 (gula 11%), N3 (gula 15%) 
sebagai perlakuan kosentrasi gula. Setiap perlakuan diberi konsentrasi starter 
yoghurt plain yaitu K1 (bakteri 3%), K2 ( bakteri 7%) dan K3 (11%) pada suhu 
400C. Hasil penelitian menunjukkan bahwa variasi kosentrasi gula dan konsentrasi 
starter yoghurt plain berbeda berpengaruh terhadap kualitas organoleptik dan total 
keasaman yoghurt sari buah sirsak dan sari kulit buah naga. Kualitas yoghurt sari 
buah sirsak yang paling baik pada sampel gula 11% dan penambahan starter 7% 
(N2K2) dan pada sampel gula 15% dan penambahan starter 7% (N3K2) sedangkan 
hasil yang kurang baik pada sampel gula 15% dan penambahan starter 3% (N3K1). 
Kadar  total keasaman yoghurt  sari buah sirsak tertinggi pada  perlakuan  gula 
11%  dan penambahan starter 11% (N2K3)  dengan  kadar  total keasaman sebesar  
0,866%  dan  kadar  total keasaman terendah  sebesar  0,581% pada  perlakuan  
gula 15% dan penambahan starter 3% (N3K1). 










EFFECT OF VARIATION OF SUGAR AND STARTER TOTAL 
QUALITY AND YOGURT ACIDITY SOURSOP FRUIT SKIN WITH 
NATURAL DYES DRAGON FRUIT 
 
Chintia Eka Prastiwi A420110005. Biology Education, the Faculty of 
Education, University of Muhammadiyah Surakarta, 2015, xiv + 42 pages 
ABSTRACT 
 
Yogurt is a fermented milk product with the addition of lactic acid bacteria starter. 
The bacteria that play a role in the process of fermentation yogurt in general is 
Lactobacillus bulgaricus and Streptococcus thermophilus. This study aims to 
determine the quality and total acidity in yoghurt soursop juice with added sugar 
and plain yogurt starter using organoleptic test and acceptance of society. This 
type of research is experimental research with the treatment of sugar concentration 
variations and variations of plain yogurt starter. This study used a completely 
randomized design (CRD) using the two treatments, the sugar concentration and 
the concentration of plain yogurt starter, each treatment consisted of three 
replications. The first treatment is N1 (sugar 7%), N2 (11% sugar), N3 (sugar 15%) 
as a treatment concentration of sugar. Each treatment was given concentration of 
plain yogurt starter namely K1 (bacteria 3%), K2 (bacteria 7%) and K3 (11%) at a 
temperature of 400C. The results showed that the variation of the concentration of 
sugars and different concentrations of plain yogurt starter affect the organoleptic 
qualities and the total acidity of yogurt soursop juice and cider dragon fruit skin. 
Quality yogurt most soursop juice was found in samples of sugar 11% and 7% 
addition of starter (N2K2) and the sugar samples 15% and 7% addition of starter 
(N3K2) while the poor results found in samples of sugar 15% and the addition of 
starter 3% (N3K1). Levels of total acidity of yogurt highest soursop juice found in 
the treatment of sugar 11% and 11% addition of starter (N2K3) with a 
concentration of 0.866% total acidity and total acidity levels low of 0.581% in the 
treatment of sugar 15% and 3% addition of starter (N3K1). 
Keywords: Yogurt, fruit soursop, skin dragon fruit, plain yogurt starter, 
Appearance 
